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Appetizers

Fishcakes*
7.85
Our famous fishcakes made from locally sourced haddock, potatoes and fresh herbs, covered in crispy breadcrumbs and served with a side of homemade tartar sauce!

Halloumi dippers (V) 4.95
Five pieces of halloumi, grilled to perfection with a sweet tomota dipping jam. 

Bread platter* (V)
5.75
Our finest breads served with marinated olives and roasted red pepper humous with a kick!

crispy calamari
5.85
Crispy  calamari rings, deep fried and flavoured with lemon and parsely, served with a caesar dipping sauce. Perfectly suited with our Pinot Noir (Sold separately).

Garlic bread (VE)
3.25
Garlic bread made with a delicious garlic butter, toasted and topped with vegan mozzarella.

Mixed leaf salad (Ve)
3.50
Mixed leaves, cucumber and fresh grape tomoatos drizzled with our secret zingy dressing!


	*items with this symbol may contain nuts. Please contact us if you have any allergies that our staff should be aware of when placing an order. Orders taken online or thorugh deliveroo will provide and options to state any allergies. 
To order please call 02920222885 or visit www.HotelTT.co.uk. Alternatively visit Deliveroo. Delivery fees are £2.50, we are currently not accepting collection orders. 
	Drinks

Chablis 750ml
14.00
Our finest bottle of chablis.

Pinot Noir 750ml
8.25
Our finest Pinot Noir 

Prosecco 750ml
9.00
Our finest prosecco 

Tea 250ml
1.50
Chamomile, Black, Earl Grey, Matcha, Jasmine, Chai, Fruit blend

Cappuccino 250ml
3.50 
Dark, rich espresso with a layer of thick milk foam

Soft drinks 330ml
2.25
Coca cola, Fanta, Sprite

cocktails 300ml
4.50
Please call or see online for availability
Non-alcoholic options available. 

open 7 days a week from 4pm to 11pm


	
	Entrees

Gourmet beef burger
10.95
Our gourmet beef burger, topped with the finest cheddar, caramelised onions and homemade relish, served in a toasted brioche bun with a side of crispy fries.  

Creamy salmon Pasta
9.85
Homemade pasta served in a rich creamy sauce with spinach, lemon and beautifully shredded salmon. 

PASTA ARRABIATA (VE)
8.95
Homemade pasta served in a rich, spicy tomato sauce with rocket leaves and topped with a sprinkling of vegan cheese. 

seasfood risotto 
12.45
Our famous eafood risotto made with fresh cockles and clams, serves with olives and capers. Perfectly suited with our Chablis (Sold separatley)  

shoulder of salt marsh lamb  
14.50
Our locally sourced salt marsh shoulder, cooked with rosemary and thyme and served with roasted baby potatoes and pickled samphire. 
	

	
	Desserts

Caramel Brownie* (Ve)
4.25
Rich vegan dark chocolate brownie oozing with caramel sauce and served with vegan vanilla scoop. 

Strawberry and white chocolate cheesecake (V)
4.50
Luxoriously creamy cheesecake with a strawbery and white chocolate swirl and a crunchy base.

ice cream scoop 
one scoop 2.50 or two scoops 3.50
Choose from a selection of our finest flavours, Chocolate, vanilla, strawberry, pistachio, mint chocolate chip, mango, coffee.
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